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Ball Brothers’ Counsel 


can help you cut packaging costs 


With operating costs increasing, every dollar 
saved packaging greater importance than 
ever. This makes vital have shipping cartons 
for your products which avoid the waste over- 
packaging 

Here Ball Brothers’ personalized counsel can 
help practical packaging experts can 
cartons for glass containers 
which will get your products market safely 
with For example, using 
equipment like the shown 
above, trained Ball technicians can accurately 


predict the static load boxes will bear ware- 
house stacks pallets. This special service has 
helped many users Ball quality glass containers 
and metal closures cut their costs. avail- 
able you through your Ball representative. 

can call Ball’s staff industrial de- 
signers, engineers and technicians aid you 
solving your packaging problems container 
design, processing, filling, shipping cartons, ma- 
terials handling. These Ball specialists will pro- 
vide sound practical recommendations that are 
tailor-made for your operations. 


For more information about containers, metal closures services, 


write Ball Brothers Company, Dept Muncie, Sales offices all principal cities. 


AND GET MORE THAN GLASS! 


| 
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PHOTO COURTESY N.Y.8. AGR. EXP GTA 
Test shows advantages combination seed pro- with The full stand row 
tectant such A-D. Seed for row was grew from seed treated with and diel- 
untreated. Row was planted with seed treated drin combination 


DuPont helps assure 
uniform stands and top-quality yields 


... protects bean, corn and pea seed 


and insect 
Emery Chaffe, Plant Manager, from dec amage 


Northrup King, Twin Falls, double protection ont elsan seed costs little. But 
can pay big dividends yield eliminating the gaps rows caused 
seed and soil-borne disease organisms and certain soil insects. More im- 


portant, A-D can save you the cost replanting job—often 
NEVER HAD MORE necessary when both seed enemies attack your crop. 
UNIFORM 


reports... 


seed corn (field sweet), beans (including limas), and pea seed, 
A-D helps assure better emergence, stronger early growth and 
“In 1956 used increased yield. Its combination chemicals provides double-barreled 
A-D exclusively all seed-stock protection. contains SF-X control disease attacks and 
beans, both our production fields dieldrin stop insects from damaging seed. Available for commercial 
and breeding farm. found slurry treatment, 7-0z. home-treating size. 


visible damage from the seed- 
corn maggot. This was remarkable 
this area, where normally there 
extensive damage the seed- 

corn maggot. have never had LSA 
better uniformity stands our 


“£6 us. pat orf 
fields.” Seed Protectant 


Better Things for Better Living 


all chemicals, follow label instructions and warnings carefully. 


through Chemistry The “Magic Bigger, Better Crops! 
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CORN PRODUCTS SALES COMPANY 
BATTERY PLACE, NEW YORK 


Makers REX® and GLOBE® corn syrups for the Canning Industry. 


brand dextrose 


Fastest all sugars natural fruit flavor Enhances true fruit flavor 
Assures superior texture, excellent eating Adds appetite and sales appeal Readily available, 
uniform high quality, backed the world’s top producer corn sweeteners! For technical assistance 
contact our nearest sales office. 
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Food Packer 


1957 
CONTENTS 
FEATURES 
Customers Support Trading Stamps 


survey “trading stamp” area shows that most customers save 
stamps and some will switch stores get them. 


Consumer Preference Based Elusive Taste Factors ........ 


Consumer ideas product quality may not match USDA grade scores 
One panel rates samples cream style corn and tomato juice. 


Preserve Production Increases Six 
Red Wing Co., still packing for 600 private label customers, remodels 
preserve and jelly line handle new Schimmel brand, 


Big 1956 sweet corn crop moving rapidly into consumer channels. The 
reason for seems industry-wide promotion. 


Another page pictures, too late for last month, shows exhibitors and 
canners exhibit halls during 1957 convention. 


New Danger Explosions Modern Boilers ............... 


Fire box explosions caused momentary flame loss can 
Prevention involves training, special equipment. 


DEPARTMENTS 


Spotlighting the News ....... Washington and You 
Quality Control Clinic 
Freezing News .............. Man the Month 
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Events Come 


April 8-9. Indiana Canners Associa- 
tion, spring meeting, Marott Hotel, 
Indianapolis, Ind. 


Apr. 8-11. National Packaging 
position & Conference, International 
Amphitheater, Chicago. 


Apr. 18-19. National Pickle Packers 
Association, annual meeting, Drake 
Hote l, Chic ago, Il. 


Apr. 23-25. Research and Develop- 
ment Associates, Food and Container 
Institute, annual meeting, Richmond, 


Apr. 24-26. Second conference 
waste treatment processes, solids han- 
dling and digestion, Man- 


hattan College, New York, 


May 6-10. National Restaurant As- 
sociation, annual meeting, Palmer 
House, Chicago 


May 10-11. Pennsylvania Canners 
Association Sales Clinic, Bedford 
Springs Hotel, Bedford Springs, Pa. 


May 12-16. Institute Food Tech 
nologists, annual meeting and exhibit, 
William Penn Hotel, Pittsburgh, 


May 13-15. Industrial Waste Con- 
ference, Purdue Memorial Union, 
Purdue University, Lafayette, Ind 


June 2-3. Michigan Canners and 
Freezers Association meeting, Park 
Place Hotel, Traverse City, Mich, 


June 9-13. International Automa- 
tion Exposition, Coliseum, New York, 


June 11-13. Western Plant Mainte 
nance and Engineering Show, 
Auditorium, San Calif 


Today, salt-using companies often have 
the problem determining how much area 
and volume are needed store given 
amount rock salt. help the compa- 
nies faced with this situation, International 
has developed system for determining the 
exact floor space (or plant area) needed for 
any tonnage salt. addition, possi- 
ble with this system select the shape 
salt pile best suited individual plant 


Principles salt storage. International’s 
system based two known facts: first, 
one cubic foot rock salt (loosely poured 
and medium-packed) contains constant 
average salt. And, second, 
every conical pile formed pouring rock 
salt from fixed overhead point assumes 
the same shape. 


Referring the diagram, you will note 
that this shape perfectly conical one, 
with angle repose 32° from the 
horizontal, other words, for every 12- 
inch horizontal run, there 
rise. With these basic principles, therefore, 
possible determine just how large 
pile will formed any tonnage 
rock salt, 


Tables give complete area and volume 
data. For the convenience salt-using 
companies, International has prepared 
comprehensive set tables with all the 
storage-space data for amounts salt 
ranging from three 23,000 tons, With 
these tables, for example, you can quickly 


DATA GIVEN 
TABLES 


Given any amount rock salt, from 
three 23,000 tons, you can find 
these storage-pile measurements at 
glance: 

1. Height. 

Base Diameter. 

Base Area. 


4. Surface Area. 


5. Volume. 
The same data apply windrow seg- 
ments. And because each measure- 
ment bears fixed relation every 
other, you can find every windrow 
measurement you know just 


Salt Efficiently 


INTERNATIONAL SALT COMPANY, INC.—America’s largest producer salt 


Determine Space 


Needs for Rock Salt Storage 


Diagrams two basic rock-salt-storage piles. Conical left, 
windrow right. Note 32° bevel, which applies both types. 


find exactly the amount space needed 
store 3,000 tons rock salt. (The answer 
single, conical pile 100 ft. diameter 
the base, and ft. high.) 

many plants, however, not possi- 
ble store salt one large, conical 
Instead, must stored lower, 
longer, windrow-shaped pile. this case, 
International’s storage- 
space requirements apply equally well. The 
data the tables permit you select the 
height length windrow pile best suited 
your plant needs. 


Again taking the example 3,000 tons 
salt: can poured from portable 
conveyor belt into pile ft. wide the 
base, ft. high, and 100 ft. along the 
Or, such pile doesn’t suit your 
plant needs, the same tonnage can 
stored pile ft. wide the base, 
ft. high, and ft. along the crest. 


Easy way check tonnage any 
salt pile. problem often encountered 
salt-using companies how determine 
the amount salt given storage pile. 
Here again, complete tables 
will quickly give the Because each 
measurement symmetrical salt pile 
bears fixed relation every other, 
possible find every measurement when 
only one known. Thus, conical pile 
ft. high will contain 368 tons salt. 
There still another way which Inter- 
national’s salt-storage tables are helpful. 
you want cover outdoor pile with 
tarpaulin tar paper, you can easily find 
the surface area the pile. For example: 


the surface area conical pile ft. 
diameter 1,870 sq. ft. These comprehen- 
sive tables are included booklet, 
for Today’s which will sent 
you your request. Simply contact 


TECHNICAL SERVICE 
WITH YOUR SALT 


skilled and experienced 
International can help you 
get greater efficiency and economy from 
the salt you use. International produces 
both Sterling Evaporated and Sterling 
Rock Salt all types and sizes. And 
also make automatic dissolvers metal 
plastic for both kinds can 
recommend the type and size salt most 
perfectly suited your 

like the assistance Inter- 
national any problem 
concerning salt brine—or further in- 
formation space needs for rock salt 
storage contact your nearest Inter- 
national sales 


International Salt Co., Scranton, Pa. 
Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa.; 


and Richmond, Va. 
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INDUSTRY, FARM, AND THE HOME— 
INTERNATIONAL SALT CO., INC. 


Whether you pack food beverage—three Hazel- 
Atlas “Imps” will produce more sales impact, and 
more impulse sales beautiful new H-A containers 
like these. 


Your foods’ appetizing color and shape are salesmen 
with silver tongues, when you let them speak for 
themselves beautiful H-A container. For peanut- 
butter and cheese spreads—a complete H-A line 
brilliantly decorated and plain re-use tumblers. Spar- 
kling flint jars for baby foods, relish, olives and 
pickles, honey, vegetables and fruit. 


New Hazel-Atlas research glass puts three “Imps” work for you 


Rigid quality-controls keep your H-A containers uni- 
form size, shape, clarity and color. They perform 
efficiently the filling line and display your product 
its best. You are sure fast, dependable delivery 
during sales peaks and emergencies, served 
nationwide network glass plants and 
Ask your H-A representative call your nearest H-A 
office, today. 


HAZEL-ATLAS GLASS 


division CAN COMPANY 


APRIL, 1957 


WHEELING, WEST VIRGINIA 


| | 
7 


Jenni 


j 


genetron 
DICHLORODIFLUOROMETHANE 


Specifications 


Moisture wt. max. 0.0010 
none 


High boiling max.. 0.01 
Noncondensable gases (gases 

insoluble perchloroethylene)— 

Boiling pt. 760 mm. —21.6 
Boiling range (to 85% pt.), 


genetron 
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Genetron 


Frozen Food Plants 


Packaged Frozen Custard Freezers 
Store Refrigerators 


Soda Fountain Ice Cream Boxes 
Soda Fountain Beverage Coolers 


Milk Plants 


Butter and Lard Chillers 


Bottled Beverage Coolers 


Refrigerated Candy Display Cases 


Home Freezers 


genetron 
MONOCHLORODIFLUOROMETHANE 


TRICHLOROTRIFLUOROETHANE 


Quolity Specifications Quality Specifications 


Moisture wt. max. ............ 0.0010 Moisture wt. 0.0025 
High boiling impurities—vol. max.. 0.01 Boiling pt. 760 mm. °F....... 117.6 
Noncondensable gases (gases Boiling range (to 85% pt.), max... 
insoluble perchloroethylene)— 
vol. vapor phase, max....... 
Boiling range (to 85% pt.), 


| 
‘ 
Store Walk-in Refrigerated Rooms 
Store Delicatessen Display Cases 
hemical 


SUPER-DRY Refrigerant 


for Every Frozen Food 
(INCLUDING YOURS!) 


QUICK FACTS GENETRON SUPER-DRY 
REFRIGERANTS FOR THE FROZEN FOOD FIELD 


For frozen food plants, plants 

milk plants 


non-flammable, stable, safe 


Critical and freezing points well outside range operating uses 


action oil helps prevent solidification congealing 
lubricant 


lubrication equipment; generally miscible with oil 


interchangeable and may mixed any proportions 
with comparable fluorinated hydrocarbon refrigerants meeting 
the same strict refrigerant specifications 


@Approved and certified original replacement charge 
leading refrigeration equipment manufacturers 


Available everywhere see your refrigeration wholesaler 


For further information 


SEE YOUR REFRIGERATION WHOLESALER 
call write 


genetron DEPARTMENT 
GENERAL CHEMICAL DIVIS 


ALLIED CHEMICAL DYE CORPORATION 
Rector Street, New York 


ION 


For soda ice cream boxes, beverage 


coolers, packaged freezers 


For walk-in refrigerated rooms 


DICHLOROTETRAFLUOROETHANE 


Also 


Specifications 


Moisture wt. 0.0010 
none 
High boiling impurities—vol.%,max. 0.01 
Noncondensable gases (gases 

insoluble 

vol. vapor phase, 1.5 
Boiling pt. 760 mm. 37.6 
Boiling range (to 85% pt.), max.. 0.5 


TRICHLOROMONOFLUOROMETHANE 


Widely used industrial and commer- 
cial refrigeration and air conditioning. 


NOTE: The quality current 
production consist- 


ently surpasses the rigid manu- 
facturing specifications listed. 


— ~ 
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Industry 


has been elec ted preside nt of the 
1957. replaces retiring 
Batcheler Frankfort, Everett 
Wiles, Bangor, Mich. grower, was 
vice 


George Henschel has joined 
tional Can Corp. 
and general sales manager. Mr. Hen 
schel comes National from Ameri- 
can Can where has held execu 
tive positions since 1930, 


Richard Ruth, president Richard 
Ruth has bought all the assets 
Republic Products, Inc., maker 
Sauce” and Season- 
Republic will continue oper 
ate its present plant 2015 
65th St., Cleveland, Ohio. 


The Nicholas Appert Medal for 1957 
has been awarded Emil 
Mrak, chairman the Department 
Food Technology the Univer- 
sity California, Davis, Pres- 
entation the Medal will made 
the annual meeting the Insti 
tute Food Technologists, May 


Atlanta Paper has acquired full 


ownership Palm Container Corp., 
3600 59th Miami, Fla. 


Ocoma Foods Omaha, announces 
the relocation two its sales de- 
partments 232 Broad Pali 
sades Park, William Lyons, 
sion sales manager for frozen 
retail pack, and Anthony Del Balso, 
military sales manager, will operate 
from these offices. 


Hogue, vice president Paul 
Dole Hawaiian Pineapple Co., will 
succeed to the presidency of the 
George Paulus. 


Names and News 


John Schultz, Sheboygan, Wis., one 
two cannery employees honored 
the state association’s 
vention 1954 for length service 
the Wisconsin canning industry, 
died February 17. Mr. Schultz had 
been employed years the Lake- 
side Packing Co. and its predecessor, 
the Albert Landreth Co. 


William Innes Dryman, Hamilton, 
Ont., president and director Ca- 
nadian Canners Ltd., new president 
the Canadian Food Processors As- 


Edwin Brown has been appoint- 
West Coast canned goods buyer 
Topco Associates, distributor 
private label grocery 
food 


sistant manager sales American 
Can central division headquar- 
ters Chicago. Mr. Austin succeeds 
pointed division sales manager. 


New officers elected 
annual meeting the New Jersey 
Canners Association were George 
McCandless, Central Canning Co., 
Cedarville, president; William 
Bonham, William Laning Son Co., 
Bridgeton, vice president; Newlin 
Watson, Watson Son, Green- 
wich, secretary and treasurer, 


Nelson Howard, formerly with the 
Department Economics the Uni- 
versity Maryland, has accepted 
position with processing firm the 
northwest. One Mr. 
cent accomplishments was bring 
up-to-date statistics all processing 
crops 


Corn Products Refining Co. has com- 
pleted negotiations for the 


tion Refined Syrups Sugars, Inc. 


four-year 
ship has been created the 
Musselman Foundation Shepherd 
College, Shepherdstown, Va. 
similar scholarship has been effect 
1954. 


Hunt Foods, Inc. will add 20,000 sq. 
ft. space its general office build- 
ing, 1740 Commonwealth 
Fullerton, Calif. The building will 
use this summer. 


National Can Corp. establishing 
new can manufacturing plant 
Green Bay, Wis. will 
duction June 


The Tri-State Packers’ Association, 
Inc., Easton, Md., recently presented 
citation and watch Professor Ly- 
man Schermerhorn, Rutgers vege- 
table breeder, best known 
“Rutgers” tomatoes. 


John Morrell Co., midwest meat 
packer, has purchased the Holly 
Meat Packing Co, and the Holly Cold 
Storage Oakland, Calif. and 
the Bob Ostrow Co. San Francis- 
co. Morrell will continve distribute 
products under the Holly name and 
brands. 


Dr. Arthur Prater has been elect- 
Foods Corp., Chicago. 


Tyndall 


Kirby Hook 


Eugene Tyndall has 
pointed assistant general 
ager Brockway Glass Co., Ine. 
Kirby Hook has been appointed 
district manager the company’s 
Cincinnati-Louisville with 
headquarters Cincinnati. 


Isabel Baetsen, 57, secretary the 


Green Bay Canning Corp., died Feb- 
ruary following long illness. Miss 
Baetsen had been with the Wiscon- 
sin canning company for 
Willis Beidler, 47, director The 
Musselman Co., died suddenly 
his home Biglerville, Pa., March 

George Burnham the Edgett- 
Burnham Co., Newark, J., and 
for many years active canning as- 
sociation activities, died March 
was 85. 
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Preservatives 


quality products 
scientifically engineered 
for specific purposes 


Cellu-san heavy duty preservative 


Unsurpassed for quality. Provides maximum protection for the 
longest time with exclusive patented formula containing 
powerful fungicide addition water repellents excep 
tional strength. 


straight water repellent 


Proved outstandingly superior for control moisture wood. 
low-cost treatment particularly suited protection pallets 


Longer life More accurate tare weights 
and wooden food-handling equipment whose use does not 
; . , . Powerful fungicides prevent rot Treated wood won't soak up ex 
require fungicidal protection. which eats away the strength cessive Tare weights 
of wood and loosens fasteners are stabilized, freight and haul 


“1 ing costs reduced 


economy grade preservative 


bined with highly effective water repellents. Recommended Water assure mold and 
nt le te | { moisture content, keep fibers mildew growth on containers 


prime consideration. become nails hold fast tamination produce 


WESTERN OFFICE: P. O. BOX 1422, PALO ALTO, CALIF 


used 
Wood Cellu-quin 


Record Crowd 
Canners Show 


attendance food processors 

the 1957 convention held Chi- 
cago Feb. 16-19, exceeded that all 
previous years. According figures 
released Dave Lewis, secretary 
the Canning Machinery and Sup 
plies Association, the registration 
canners, freezers and food manufac- 
turers totaled 3,898. represents 
gain more than 800 over the num- 
processors registered the 
1956 

registration which includes 
guests and members was 
less than several previous years. The 
attendance reported Mr. Lewis 


ber 


for the past eight years was 


Processors Total 
1950 Atlantic City 2968 8439 
1951 Chicago 2701 7027 
1952 Atlantic City 3449 9545 
1953 Chicago 3455 8839 
1954 Atlantic City 3609 8118 
1955 Chicago 3655 8718 
1956 Atlantic City 3049 7011 
1957 Chicago 3898 8135 


The annual meeting the 
was held the Conrad Hilton 
hotel Chicago, Feb. 17. 

All officers the association will 
coutinue their posts. They are Clifford 
Wilson Food Machinery Chem- 
ical Corp., president; John Swift 
White Cap Co., vice-president; 
secretary-treasurer, 

Two new directors were elected: 
Foundry Co. The new directors suc- 
ceed Harry Miller Burt Machine 
and Frank Ward In- 


strument 


Musselman Celebrates 
50th Anniversary 


The Musselman Co. Big- 
lerville, Pa. celebrating its years 
the canning business 
The company, which was founded 
1907, has grown from small 


buildings its present factories 
Biglerville (which 
acres), Gardners, Pa., and 
Va. 

featuring national radio and 
vertisements will carried 
year. 


alone covers 


Inwood, 


Food Bob Kerr 


Robert Kerr, 70, veteran Wash- 
ington editor Food Packer, died 
March 

Bob Kerr started his Washington 
page 1943, reporting the intricate 
regulations coming from the wartime 
agencies. was capable 
and wrote with crisp style 
that cut through the entangled verbi 
age government announcements. 

recent years, 
the letdown 
the amount 
origi 
nated from the 
Capitol. Yet, his 
page always con 
tained the brisk 
newness of com 
petent reporting. 

was highly 
respected the 
city. Officials who were Bob 
“beat” described him “one the 
best men who comes see us.” 

item would reflect wryly humorous 
twist. During horse meat scan- 
dals few years ago, Bob noted the 
affair went something 

“Put your old crooked bonnet 

With the phoney label 
And we'll snitch old Dobbin from 
the shay.” 

Handling news Washington, 
had many unusual problems. 
recalled, recently, that 
ment involved reporting 
made Turkish, which was accom- 
plished with liberal help 
Turkish Embassy. 


Robert Kerr 


Newton, 


attended Grinnell College 
Grinnell, Iowa, and was class- 
mate and friend the late Harry 
Hopkins, “assistant president” Roo- 
sevelt during World War 

Bob Kerr joined the staff the 


American Lumberman magazine 
shortly after from 


respondent for many years for that 
publication until 1942 when was 
Washington editor for Food Packer 
Vance publications. 

was member Signa Delta 
Chi, international 
nity; the White House Correspond- 
Association; the National Press 
Club and the 
Magazine Editors. 

was 32nd degree Mason 
the Hermann Lodge, Grinnell, and 
member the First Congregation 
Church Grinnell. Surviving his 
wife, 


Business 


NCA Opens New Northwest 
Headquarters and Lab 


New building facilities which 
house the headquarters 
tory the Northwest Branch Na- 
tional Canners Association were ded 
icated Seattle March 12. The 
building 1600 Jackson was 
remodeled consolidate the offices 
laboratory and inspection service. 

This building now provides mod- 
facilities for all three units 
NCA (the Washington headquarters 
was completed 1950 and the West- 
ern Research Laboratory 
1951). 

The dedic ation ceremonies were 
part the 19th Annual Canned 
Salmon Cutting Demonstration. 

Carlos Campbell, 
tary the National Canners Associa- 
tion, said dedicating the new 
headquarters, “This building mere- 
symbol but its splendid facilities, 
together with the dedicated purpose 
the NCA employees who will carry 
this work, index this in- 
dustry’s stature.” 
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Swift 


with these 
ADHESIVE PRODUCTS: 


Resins and Rubbers 
sion Solvent Industrial 
Bonding Dry, 
Liquid and Flexible Animal 
Liquid Dextrin Adhesives 
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ATLANTA, GA. 

Howell Mill Road and 14th 
Street, N.W. 

Trinity 5-2571 

CHICAGO 9, ILL. 


4115 Packers Avenue 
YArds 2111 


CLEVELAND OHIO 
Box 5548 
1-2660 


DALLAS TEX. 
2300 Cockrell Street 
HAmilton 8-5154 


CAMBRIDGE, MASS. 
165 Gore Street 
UNiversity 4-1457 


HARRISON, 
1215 Harrison 
KEarny 2-2100 


for all 


Canning Needs 


Here’s the Number Call: 


HARVEY, LA. 

Box 158 

Fillmore 1-1161 
KANSAS CITY 5, KANS. 
Packers Station 

ATwater 1-5000 

LOS ANGELES 21, CALIF. 
2691 East Vernon Avenue 
LUdiow 8-O111 

NAT. STOCK YARDS 

(St. Clair County), 
250 Packers Avenue 
BRidge 248 
NORTH PORTLAND, ORE. 
Box 

BUtier 

OMAHA 7, NEBR 

27th and © Streets 
MArket 328 
SOUTH ST. PAUL, MINN. 
Salle 255 


Sales, service and supply for the complete line 
specialized canning adhesives 

your telephone. Strategically located Swift ad- 
hesive plants and international network ad- 
hesive specialists are your service. Pick your 
phone and put Swift know-how work for you— 
SWIFT COMPANY, Adhesive Products Dept., 
Chicago 


ose you 


SOUTH SAN FRANCISCO, 
CALIF. 

Box 311 

Plaza 6-1500 


CANADA 


MONTREAL, QUE. 

215 Maguire Street 
CRescent 7-1113 

NEW WESTMINSTER, B.C. 

BONIFACE, MAN, 
20-9833 

TORONTO, ONT. 

1960 St. Clair Ave., West 
ROger 6-3255 


ENGLAND 
LONDON, 
37-45 Tooley Street 
Hop 3580 


Call for 


Co-ordinated Research 


Pure research into formulae and fab- 
rication glass, packaging research 
into processing and handling methods 
customer plants, and market 
search into consumer attitudes, add 
greater specific value for your 
packaging dollar. 


Engineered Design 


The package that takes your product 
market must take three needs into 
account. Considerations its 
tion the retail store, its operating 
efficiency and its consumer utility all 
become part the prescription for 
package. 


The Right Container 


Versatility facilities enables Owens- 
supply containers meet 
special needs: Duraglas containers for 
almost any item; Libbey Safedge pack- 
ing tumblers premiums; Kimble 
Ampuls and Vials; and variety 
plastic containers. 


Good Package 


< 
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The Right Closure 


Know-how the best available 
liner and closure—best for packing, 
displaying, using specific product 
well one the most impor- 
tant single points through which ex- 
pert packaging counsel will reward 
you many times over. 


the very last 


flavor, quality, and popu- 
larity. And, guard these important 
properties, producers are packaging 
more and more instant products 
glass containers engineered 


Duraglas containers, your 


DURAGLAS CONTAINERS 


PRODUCT 
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PACKAGING 


Needed Fitments 


With emphasis the word “needed,” 
specialists are keenly 
aware sales benefits possible 
through use plastic shaker and 
pour-out fitments which are not 
“gadgets” but which increase con 
sumer satisfaction with your product. 


product’s freshness can double 
seal and airtight closure. 
spoon out the right measurement 


For neatness, glass jars won't let 
your product sift out the pantry 


sealed—with special peel-off safety 


For convenience, wide mouth 
Duraglas containers make easy 


Merchandising Cartons 


Modern cartons are developed only 
through systematic consideration 
their opportunity serve you the 
retail store and retail warehouse 
well your own filling line and 
transit. Owens-Illinois pioneering 
such dev elopments. 


spoontul 


Owens-Illinois 
engineered containers 


“instants” peak 


flavor and appeal 


shelf drink moisture from 
damp kitchen 


for the complete glass pack- 
aging your product needs look 
minded supplier glass containers, 
cartons, fitments and quality clo- 
sures plastic and metal. 


GENERAL OFFICES OHIO 


CAN BAND? THE MULTIPACK MERCHANDISER, 


PUT OVER YOUR 


Write 


INTRODUCTORY OFFERS 
SPECIAL PROMOTIONS 
MARKET TESTS 


WITH the CAN BAND LOADER, the small 

machine developed CONTAINER CORPORATION, 

bring you all these advantages lowest cost— 

Here are the facts: 

requires capital investment low monthly rental 
feeds and loads cans automatically 

easy adjust, maintain, operate 


CONTAINER CORPORATION AMERIC South Street, 


Chicago and other cities 
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efficiently from original design straight through delivery time. 


use MUIRSON 


Peoria, and Meriden, Conn. 


4 
get than PERFECT COLOR 


STORE 


DEALER 


STORE 


GASOLINE STATION 


VARIETY STORE 25% 
HAROWARE STORE 


OTHER 


Where housewives get premium credits? The panel the Syracuse, area 
indicates that food stores and gasoline stations are the most common sources. 


New York State Consumers 


Support Trading Stamps 


central New York area where stamps 


are used, out women save them; 


does not have chance; does not save 


many standards trading stamps are 
defensible sales There 
have been efforts legislate against 
them, and there some indication that 
the Federal Trade Commission inter- 
ested curtailing their spite 
this, trading stamps have had tremen- 
dous boom within the past few years. 
Recently, efforts have been made find 
how consumers This was the pur- 
pose study made Batten, Barton, 
Durstine and Osborn, Inc., advertising 
agency, reported William 
BBD the NCA In- 
formation this article was taken from 


June 1956, mail questionnaire 
was sent 1,000 housewife mem- 
bers the BBD&O 
search panel who live Onodaga 
County, which includes the city 
Syracuse. Replies were received 
from 880 

The survey asked about shopping 
habits and the use trading stamps 
and coupons from all types retail 
stores. 

Results show that 20% the house- 
wives not save trading stamps and 
that 80% save. 

breakdown was made the re- 
plies given the 20% who not 
save. Their reasons are listed (total 


exceeds 100% because some house- 
wives gave more than 

—“stamps not given 
store where trade.” 

14% “nuisance, bother, inconven- 
ience, not worthwhile.” 

—“too many needed 
long time get anything worth- 
while.” 

12% —“prices are higher, 
stamps passed consumer, pre- 
fer buy saving.” 

enough bother with.” 

—“too many different kinds 
stamps.” 

—“some give only request, 
store forgets give stamps.” 

10% particular reason given. 


Who Saves? 


The survey replies were checked 
see the age the housewife 
size the family income were fac- 
tors saving not saving. was 
found that younger women tend 
more active saving trading 
stamps and other premium credits. 
There was increased percentage 
who never have saved. 


When families were examined ac- 
cording income was found that 
among those with incomes $5,000 
and over there was considerable 
drop savings premium credits. 
the highest income group about 
one out four have discontinued 
saving and one out five never have 
saved. 

Among those housewives who save, 
over half save more than one type 
premium credit plan: 

43% save 

34% save 

16% save 

When comes the length 
time housewives have saved, should 
noted that despite the tremendous 
growth premium credit plans 
the past year, four out five those 
saving have done for over one year. 


Shopping Habits 


The 
about how housewives shopped. The 
who saved stamps were asked 
whether they did all their shopping 
only those stores which gave 
stamps had other premium credit 
plans —or whether they shopped 
other stores the same type. Only 
the replies indicated that the 
women would shop only those food 
stores which offered stamps. 

One question might throw light 
how many people switch patronage 
from store not giving stamps 
premium credits one that does 
give them. This the question that 
was asked: 

“Have you ever stopped trading 
one type store merchant take 
advantage premium credit plan 
another store merchant the 
same type?” 

those who save stamps, 
said they have switched patronage. 

said they have not switched. 

This study representative 
group New York state consumers 
not intended serve prediction 
the fight for consumer patronage 
through the use these incentives. 
However, the food field has been 
estimated that January 1955 some 
the country’s supermarkets 
offered stamps. year later Jan- 
uary, 1956 this grew Today 
estimated 40% the markets 
have adopted stamps either voluntari- 

some sections the country 
stamps and premiums have been used 
large extent, and others, hard- 
all. the past year, with the 
rate sales increases slowing down 
for the first time since World War 
many food store operators are turning 


tool. 
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Quality Control Clinic 


WILBUR GOULD, PH.D. 


Ohio State University 


Quality Control 
Editor 


Elusive Quality Factors Guide 
Consumer Preferences 


Consumer panel rates corn flavor higher 
because color; prefers tomato juice 
flavor spite color 


recognized consumers even though 
they may discernable the qual 
ity control technologists? 

These were asked by 
food research workers the Ohio 
Agricultural Experiment Station, 

The experiment station study indi 
cates that some factors previously 
believed paramount impor 
tance may quite secondary the 
minds consumers. 

Many food processors and food 
research workers use the Stand- 
ards for Grades the basis for eval 


today’s competitive food market 
processor must able eval 


uate his finished product according 
quality. Fortunately, has stand- 
ardized methods available for meas 
uring various attributes quality. 
However, more important than these 
standardized methods, that they 
rate those particular quality factors 
that consumers feel are important. 


questions 


What attributes quality are 
portant? Are consumers critical 
the grade standards indicate? Further 


more, are small differences quality uating quality. The quality factors (Continued page 50) 
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Chart Consumer panel preferred yellow cream style corn Chart 
white. Samples were designated only “Orange” and “Blue” 
panel, but color differences were obvious. Samples were also 
compared with quality corn customarily used panel 


members. 


were rated good 
panel members. 
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Panel members liked “Blue” tomato juice sample 
(USDA color score 26) better than the sample 
spite the better color (USDA color score 29). Both samples 


and their respective weights (score 
points) under the Standards 
may used for process quality con- 
trol grade determination. Howev- 
er, these grades not necessarily 
measure customer preference. Obvi 
ously, the food processing industry 
has one major objective and that 
produce food that the customer 
will want buy again. 

Charts and are presented 
illustrate few consumer observations 
two 

Chart illustrates consumer prefer 
ence cream style corn. Consumers 
were asked indicate their prefer- 
ence for white yellow cream style 
Both lots corn were nearly 
identical all physical and AIS val 
ues. The difference color was due, 
the manufacture the cream style 


varieties 


The consumer panel indicated 
addition the color—which was dif- 
ferent—they preference 
the flavor and 
was nearly identical the two sam 
ples. The panel appeared associate 
the flavor and consistency with the 
color the product. 

The interesting point with this 


indicated 


ticular product that the consumer 
10% for the 


had only 


better than quality used 70% 


Steam from preheat kettles (left) drawn 
off new ventilating system. 


Cook Room 
1. & 2. Holding tanks 
Jelly cooking kettles 
Hold kettle 
5. & 6. Pulp tanks 
7. Jam preheat kettles 
8. Vacuum pans 
9. Holding kettle 


10. Gravity feed lines fillers 


AREA 


Arrangement cook room, located third floor Red Wing plant, shown roughly 
diagram. Gravity feed lines from holding tanks fillers below. 


Preserve Production Increases Six Times 


Red Wing Co. converts entire line 
during packing season. Space, flexibility 
problems are solved with new equipment, 


long planning sessions. 


Red Wing Co., Inc., Fredonia, 

Y., finishing major program 
The biggest change the 
and jelly line. Today, this 
producing daily last 
year took six days pack. 

Other changes came the result 
intensive study the entire 
changes are almost important 
the new line. (See page 22) 


Why Change? 

Red Wing had the troubles most 
Too much equip 
ment and floor space were being used 
for only short part 
Grape and tomato products overbal 
anced the rest the pack. Previous 
the company had operated its pre 
serve and jelly line principally 
label house, but Edward 
Steele, president Red Wing, 
cided expand this end the busi 
ness. March 1955 Red Wing pur 
chased the American Preserve 
Schimmel brand. 

Some the equipment 
American Preserve plant 
ferred Fredonia and the rest was 


All production now centered 
Fredonia. Since most the Schim 
mel customers are located the 
Philadelphia area, products must 
shipped additional 500 


Seale Model for Planning 


Before the machinery was moved 
into the Fredonia plant even before 
the American Preserve Co. 
chased great deal planning had 
been done. The space problem was 
important. More room was needed for 
the new line and still more room for 
storage empty containers and 
beled products. 

aid the complicated move- 
ment equipment, Emil Amsler, su- 
built scale model the plant 1/4 
ft. Each piece machinery 
position. Every change the plant 
was first tried the scale model. 
successful was this method that 
machine was rarely shifted second 
time. Most complications 


Planning the Line 


Between March, when the Ameri 
can Preserve was purchased, and 
June, when the new line began op- 


eration, the scale model Mr. Ams- 
Mr. Amsler’s with 
company foremen were 
ward mapping out line that would 
operate efficiently and produce high 
quality product. 

The new line needed great flexi 
bility. Since Red Wing has around 
sizes and shapes containers are 
used, Many flavors have short runs. 

The new line needed meet these 
requirements and still able turn 
out much larger volume. Also, since 
the shipping distance the 
customers was 500 miles further, part 
plant efficiencies. 

The flow chart this page illus 
trates how the equipment arranged, 
the cook room the jam and jelly 
lines are side side. The equip- 
ment shown the flow chart 


Superintendent Amsler moves scale mod- 
vacuum pan into new position. 
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LINE No. 
1. Unsecrambler 6. Pasteuvrizer-cooler 1. Filler—small sizes 6. Ne. 5-can closing 9. Labeller, left hand 
2. Air cleaner 7. Labeling machine 2. Filler—medium sizes machine 10. Labeller, right hand 
3. Straight line filler 8. Packing table 3. Capper for rim cap 7. Ne. 10-can closing ll. & 12. Packing tables 
4. Capper for rim cap 9. Conveyor to warehouse 4. Capper for lug cap machine 13. Conveyor 
5. Capper for lug cap 10. Empty case conveyor 5. Filler—large sizes 8. Pasteurizer-cooler 14. Empty case conveyor 


Two filling lines can operated The 


grammed above show how versatility and speed can attained one operation. 


standard except for the cooking ket- 
tles for jelly. These are shallow type 
steam-jacketed, stainless steel kettles 

The problem here elsewhere 
the line flexibility. 

This how works: 

Two stainless steel juice holding 
tanks for the jelly line begin the 
changeover new flavor. may 
happen several times day. When 
one tank empties, cleaned and 
filled with the new flavor. 

one the jelly kettles 
emptied, cleaned; the new flavor 
run and the cooking starts. When 
the last kettle emptied, cleaned 
and refilled, the holding kettle and 
pipes are cleaned. The new flavor 
fed the filling machines. The 
changeover managed almost with 
out interruption. 

The jam side handled similarly. 

the new system the major addi- 
tions the cook room were the four 
vacuum pans, system 
above preheat kettles: automatic ma 
terial supply system, for glucouse, 


juice, pulp, acid 
and automatic steam cutoff system 
for cooking time. 

Fruit juice pulp taken from the 
storage tanks the ground floor 
the building pumped the hold 
ing tanks and then metered into the 
cooking kettles. Two cooks supervise 
the two others the pre 
serve side. Bulk sugar metered into 
the kettles and other ingredients 
added The original for 
mula established analysis 
the fruit, juice pulp either con 
firmed revised after the first batch 
run. 

Quick-opening, air-operated valves 
below the holding kettles are regu 
lated liquid-level control the 
holding tanks the filling machines 
These valves automatically keep 
proper level. 

the No. filling line the 
sizes from oz. the No. 
line there are four filling machines. 
Only one can operated time, 
but the two lines can run simul 


arrangement five filling machines, cappers and closing machines dia- 


taneously, The four machines 

The high speed line operates 
206 210 glasses minute and the 
No. line 140 150 minute 
filling machine for No. 
and No, tins fills 100 minute. 

jars are capped and move 
into the continuous pasteurizer cool 
er. the other end they are labeled 
by three labeling machines. 

machines are versatile. Two 
them handle any size from 
jars. Both can handle labels 
nearly any size shape without 
changing the mechanism. The 
labeler is used on 12 oz. glasses. 

Cartons are unloaded the 
ginning the glass line and moved 
overhead conveyor the end 
the labeling line. There they are 
packed and put on another conveyor 
which sends them to the warehouse 
where they are palletized and moved 

(Continued Page 50) 


High speed filling machine operates 
rates over 200 glasses per minute. 
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Two cappers each line supply both rim and lug type caps. the high speed line 
(shown above) glasses move directly into pasteurizer-cooler. 
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PROGRESS 


Brockway 


research and 
development 


RESEARCH AND DEVELOPMENT Brockway 
responsible for the development many new manufac- 
turing techniques which have proved major con- 
tributions the glass container industry. 

Brockway was one the first perfect automatic 
feeder system which made higher production possible. 

Brockway manufactured one the first bottle forming 
machines which proved very successful. 

Brockway developed and perfected the Silicone Process 
which protects the surface the glass container against 
abrasion, thereby preserving its strength. 

Brockway originated and perfected the Permacote Proc- 
ess which makes possible PERMANENT surface protec- 
tion for returnable bottles. 

Achievements such these have enabled Brockway 
become leader the Food industry. Our nationwide 
facilities and personnel are yours command conjunc- 
tion with any bottling problems. 


GLASS 


COMPANY, INC. 


BROCKWAY, PENNSYLVANIA 
Sales Offices Principal Cities 


Subsidiary: 
Demuth Glass Works, Parkersburg, Va. 


BROCKWAY, PA. CRENSHAW, PA, FREEHOLD, LAPEL, IND. MUSKOGEE, OKLA. 
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THE SAFE TIN CAN, 
THE SAVE-TIN CAN, 


AND THE CONTINUING SUPPLY 
STRAITS TIN 


1957 


one time—and longer ago than was thought that the 
wartime development Germany heavily lacquered black plate would 
make acceptable substitute for tin plate for all cans. 


The point is, has not! 


the various types black plate cans used during the war, none was 
satisfactory. The service life the can seldom exceeded one year. And 
the cost production was from 30% 50% higher than for the same 
can made hot-dipped tin plate. 


The fact that tin plate output Western Germany has risen from 1,846 
long tons 1948 nearly 200,000 1955 conclusive evidence that 
successful substitute for the tin can has yet been found—and that tin 
cans are increasing, not decreasing, use. 


This expect. For the tin can—made well-tinned steel—is 
the ideal food container. And today there shortage tin whatsoever 
—nor there likely the future. 


Nine out tin cans made the U.S. are made Straits Tin from 
Malaya. And there now much unmined tin left Malaya has 
been taken out the entire past. 


other kind container combines all the advantages the tin can. 
light, strong, easy fabricate, and pleasing appearance. And 
unlike so-called “substitutes,” tin cans have complete consumer accept- 
ance. Your customers they can depend upon the convenient, eco- 
nomical, safe tin can. 


That’s why it’s important that you know you can depend the con- 
tinuing supply Straits Tin. 


Any questions? Further information? Wire, 
phone (REpublic 7-6078) write to: 


The Malayan Tin Bureau 


Dept. 41D, 1028 Connecticut Avenue, Washington D.C. 


Beer cooler cools grape juice. 


Grape Line Changes 
Save Labor, Space 


remodeling the Wing 

Fredonia, New York (see 
serve operations, required 
changing other equipment. 

The first major change was 
the system for handling 
Originally, the grape equip 
ment required certain areas every 
floor the entire building amount 
ing around sq. ft. 
same operation housed less than 
sq. 

Part this saving space came 
But two new devices the 

two that oper 
screw principle were added 
conventional hydraulic presses, 1 he 
required 
2,000 

open-surface 
for cooling grape 
the suggestion Amsler, 
intendent Red Wing, modified 
cooler was installed the Red 
Wing plant experimental model. 
Changes were made the 
thicker liquid and 
The performance the new 
cooler has outmoded the three 
face coolers, entirely closed 
that can easily 
big advantage that makes 
possible much higher sanitation. 

These two devices represented 
great saving labor well floor 
space. One man replaces 
men the pressing One 
man replaces six men cooling juice. 


Promotion Moving Corn? 


Stocks are decreasing fast 
rate, warehouses will good shape 
for the new crop. Did promotion it? 


big 1956 pack sweet corn 
been disappearing from 
warehouses rate, Just 
how fast corn moving shown 
the latest batch statistics from 
the NCA Statistic 


Shipments actual cases 


1955-6 1956-7 


November 2,260,776 3,677,775 
December 2,341,997 3,422,682 
January 3,148,041 4,124,267 
February 3,138,223 3,298,492 


20,314,949 25,142,818 


movement canned corn, which 
with only slight increase 
over the rate 1955, now going 
30% faster. While the Feb- 
ruary figures show slowing down, 
indications are that the 
excellent shape the 
1957 pack. 

There are some similarities between 
the present situation and the 1954-55 
marketing year. shown the 
Bureau Census chart, the 
total stocks, both canner and distribu 
tor, are about the same level 
prices. During 1955 the average price 
303 can cream style was 
of Labor Statistics 

December 1956, the average 
consumption have been made appar 
ently have not been the result bar 

The price corn the 


tat Closes 


Stocks canned sweet corn 
canners and distributors 1957. 


count for some the faster move- 
been major factor urging the 
consumer buy. 

The real reason seems 
promotion. was coordinated the 
National Canners Association, the Can 
Manufacturers Institute and the 
Department Agriculture. The 
bulk work had come 
and was done well. 

According Hal Jaeger 
the type promotion carried was 
“vertical” operation can- 
ners and those outside the industry 
who were interested corn canners. 

The corn program set 


More Pictures 


The page pictures oppo- 
site was not included the 
Photo Report the Canning 
Machinery and Supplies As- 
sociation exhibit the March 
issue Food Packer. Press 
deadlines came too Ex- 
hibits shown here are part 
the show held the Conrad 
Hilton Hotel Chicago, 
February 16-19. 


“suecess pattern” that may 
the industry. least, according 
Mr. Jaeger, the same type 
ter-industry cooperation could 
used promoting canned 
specific commodities. 

Regular marketing programs set 
ested commodity groups 
crease total marketing. The sales pic 
ture canned foods could moved 
into new pattern. 

This idea one that Mr. 
has advanced repeatedly while work- 
ing with emergency 
canned foods. The type program 
that adopted emergency could 
work well continued program. 

This year the success the corn 
program, and the degree 
industry coordination adds powerful 
weight Mr. argument. 
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Diversey Corp. booth: Anderson, Glass Manufacturing Co., Inc. booth: Crown Cork and Seal Co. booth: 
Butters and Emil all George Dusterdieck and Joe Stanley Thatch- Crown Cork men Siebert, Lakeman, 
Diversey Corp., discuss business between with Jerry Stevens. Seated are John Ford Pinkerton and Leet with Loren 
customers. Thatcher and Rita Ford. Clark Big Stone Canning 


Dodge Olcott Woodruff Sons booth: Scott Viner Co. booth: Roman Sterr Star Canning Com- 
booth: Canners found ready Lowe, Roy Johnson, looks over viner model with Bob Stark Scott Viner, 
help for seasoning prob- College Inn Food Sterr and Will Loyal Canning Co. Model 
lems. ucts with George Beecher mobile pea and lima bean combine. 


Callahan Can Machine Container Corp. America booth: Dispensing Co., division Morton Salt Co. booth: 
booth: Can Bothfeld Container Corp. Tom DeFelice Packing Co., Frank Hutchinson 
tors the exhibit. ning Co., and Barse. and Emmons Salter Machine Co. 


- 


me 


Continental Can Co. booth: Don Earn- Corn Products Sales Co. booth: Relaxing American Can Co. booth: Pantomine 


shaw Continental, Charles Stemley Corn Products booth are Bryce Myers, act was staged big “TV 
Stemley Canning Co., Von Jones Green- Proedtest, Martin Dobbrastine, Dean Bates Message came over telephones 
ville Canning Co., and and Herb Hansen, all Muiler Pickle display. 
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the 1957 Closure line-up: 


The indispensable 
Vapor-Vacuum PRY-OFF CAP 


Indispensable, because the only right cap for retorted foods 


...indispensable, because still the finest cap for tumbler-packed foods 


... Still far the lead for economy and for lasting protection! 


the Vapor-Vacuum closure line-up, there are 
now two completely distinct types caps, two 
partners Vapor-Vacuum’s traditional job 
sealing the major portion the nation’s glass- 
packed foods. Each these two types has its 
own function, its own unique service offer. 

That exciting new cap, the Vapor-Vacuum 
turn Twist-off, has vaulted into unprecedented 
popularity and volume overnight because gives 
glass packages totally new convenience use. 

However, the Twist-off cap doesn’t cover the whole 
field sealing needs; particularly, it’s not the cap 
for retorted foods. 


For retorting...the Pry-off 
Wherever processing temperatures reach 240°, and 
the internal pressure calls for closure that can 
take side-sealing Vapor-Vacuum Pry-off 
cap still the indispensable cap. 

has been for many years, the Vapor- 
Vacuum Pry-off cap the boss for the hard jobs 

the chief reliance the packer whose product 
needs full protection during closed retorting and 
afterwards. It’s fast. It’s efficient. Its economy 
unmatched. 


That’s why Vapor-Vacuum Pry-off cap in- 
dispensable, many plants and many 


food products. Especially fruits, vegetables, 


VAPOR-VACUUM 


Product WHITE CAP COMPANY 


CONTINENTAL CAN COMPANY 


sterile fruit juices, meats and baby foods, well 
tumbler-packed foods, there’s nothing 
match the Vapor-Vacuum Pry-off cap 
which has long been the foundation for economi- 


the cap 
cal high-speed packaging—and permanent pro- 
foods-in-glass. 

For large segment the glass pack, the Vapor- 
Vacuum the indispensable cap! 


The NEW PARTNER 


Just year ago, only the food packers had 
ever even seen cap. 
Today there’s not food store the nation 


that doesn’t have plenty them. 


happened fast! Why? Simply because 
the new cap the easiest opening, 


easiest closing cap the world 
offers sure, long-lasting protection. 


and 


yet 


Together with its senior, the Vapor-Vacuum 


Pry-off, makes winning team. 


“ 


Fire box explosions wrecked heating boiler located ovtside warehouse California 
plant (left) and ripped off end West Virginia plant (right). 


New Danger Explosion 


Modern Boilers 


Detecting devices, trained personnel 
are necessary for safe 
operation oil and gas burners 


Westerman 


Chief Engineer, 
Lansing Warner, Inc. 


construction, location and equip 
ment, the average boiler 
room today indeed improvement 
over its predecessor generation 
two ago. But the inprovements are 
other hazard: fire box This 
training boiler per 
sonnel and the luck of combustion 


When the flame out 
flows into the fire box the 
set for Such explosions 
property damage and Jost production. 
severity they have from 
the variety, which may 
and damage the 
high-order explosions which complete 
demolish the boiler 
equipment, 


type explosion steam 


crippled, production ceases. 


minimize the chance for fire bos 
explosion. They should basic 
the seasonal overhaul production 


equipment, 


How they 


box explosions occur 
light-off always the 
training the boiler attendant. Main 
Causes are: 


Opening the main valve 
before the pilot flame established. 

long trial for ignition the main 
burner fuel. 


box and flame 


off. 

Thirty-five per cent fire 
box explosions occur when the main 
flame goes out and fuel continues 
flow into the fire box. The flame fail 
ure caused 

draft. 

adequate air for 

Down draft. 

Momentary loss fuel. 

The remaining 15% known fire 
box explosions are 
proper soot blowing, electrical caus 
and residue “unknown causes.” 

The first place start program 
boiler room safety with the boil- 
room employees. train 
ing competent and experienced 

The second phase safety 
program providing adequate com- 


(Continued page 46) 


Flame Control Test 


action flame failure con- 

trols should tested regularly. 
the light-sensing element. This 
shuts off light burner 
flame and simulates 
Stop watch checks time. 

Element should react two- 
second long “failure” 
should close four seconds. 

Following flame failure, entire 
sequence monitored 
should tested. 
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called “HAND PACK” Filler 
—yet CUTS LABOR COSTS two-thirds! 


JUST CHECK THESE SAVINGS! 


product that would require least operators using 
straight line belt arrangement, the FMC Hand Pack Filler 
has the same capacity using only four operators! Apply 
your present high labor costs and see how quickly the 
FMC Hand Pack Filler pays for itself! Saves floor 
space, too. 


What’s more, this machine’s versatility makes adaptable 
wide range food products. fills virtually all products 


' THIS IS THE MOST VERSATILE FILLER ’ 
MAKE 
! —handles a wide variety of products at lower cost ' 
Spaghetti Whole Grain Corn Oysters 
Cut String Beans Beets Ravioli 
Peaches Cherries Chop Suey 
' Tomatoes Macaroni Sticed Apples ' 
1 Peas Mixed Vegetables Pickles & Relish 4 
Cut Meat Balls Berries ' 
many, many more. Just ask 
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that can filled hand, cans and jars most all sizes 
and shapes! This shows added savings you add new 
products your line later 


LOOK THESE ATTACHMENTS! 


Several attachments are available provide filler for 
practically any requirement semi fully automatic 
operation. These include single and double automatic fill 
ing hoppers, rotary brushers and wipers for overfilled cans, 
telescopic measuring top, single and double packer-briners, 
vibrating can track, automatic juicing attachment, and 
special feeds and accessories for handling jars. Why not 
write for complete details and specifications today 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, itt 
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Keep with container developments! Watch show, NBC NEWS—April 22nd 
and alternate Mondays thereafter. Check your local newspaper for correct time and channel. 
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Many canning 
has carried this famous oval 


American Can Company’s trade-mark has identified countless ad- 


vances canning technology and can making—all products 
broad research program. green beans, Canco scientists 
developed the “topper for closing machines. This ingenious device 
keeps the beans from getting into the can’s double seams, assuring more 


efficient closure. The “topper just one more example how Canco 


iles 


works constantly help the canner better his product, better 


AMERICAN CAN COMPANY 


New York Chicago San Francisco 


FIRST! 
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The Market Place 


News Promotion and Selling 


Prune Butter 

Prune product used 
spread and pastry filling, and manu- 
factured Max Ams Co., Pittsburgh, 
packaged 17-0z. wide- 
mouth glass refrigerator jar with 
screw cap. The red, silver, blue and 
green label aluminum 


Courtesy Continental Can Co., Hazel-Atlas Div. 


Easy Stacking 

Sweet Treats are now 
packaged glass jar with stack- 
ing feature and capped the 
twist-off cap. 

The product packed Bloch 
and Guggenheimer, Inc., Long Island 
City, 


Courtesy American Can Co 


Two New Libby Items 
Two new canned food items have 
been introduced Libby, MeNeill 


Libby, its line products 
multiple-serving 

Both spaghetti and meat 
balls and spaghetti and meat, packed 
cans, provide four six 
servings the can, 

Both products were introduced with 
consumer tie-in arrangement where- 
for every three labels returned 
Libby the consumer receives 
mail cents cash. 


Institutional Packs 

Vita Food Products, New York 
City, has changed institutional 
packaging smoked lox and Nova 
Scotia 

The new containers are hermetically 
sealed aluminum, providing maximum 
protection against leaks 

Vita plans extend the 
aluminum packaging size 
consumer 


Courtesy Owens-Illinois 


Italian Dinners 


Frankie’s Prepared 
Youngstown, Ohio, has chosen large 
wide-mouth glass containers pack- 
age three Italian dinners: 
pasta fasul and Smaller 
jars are used for spaghetti sauce with 


meat, spaghetti sauce with mus’ 
rooms and pizza sauce. 

The Italian chef theme and 
Secret the Sauce” slogan appe 
the two-color labels, closures 
shipping carton. 


Courtesy Owens-Illinois 


Family Size Jar 

Knouse Foods 
Peach Glen, Pa., its 
Lucky Leaf Quality apple 
sauce 26-0z. “family size” glass 
jars. The narrow wrap-around label 
permits easy shopper 
product. Knouse apple 
sauce and glass con- 


Courtesy Stone Container Corp 


Quick Identification 


green shamrock from the label 
Kelley’s canned sweet potatoes 
featured new shipping contain- 
er, printed four sides for 
recognition and quick identification. 

The bright green and yellow design 
has been adopted Kelley 
Co., Inc., New Church, 
part its 40th anniversary promo- 
stencilled box was 

Quantity, size and type cans are 
indicated all sides and space 
left ends specify whether the 
product syrup, dry vacuum solid 
packed. 
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fortify your frozen foods with 


PFIZER VITAMIN 


health-conscious consumers 
will find extra sales appeal your 
frozen packs when you include the 
“VITAMIN 
your label. This competitive advan- 
tage costs you surprisingly little with 
Pfizer Ascorbic Acid (Vitamin 

natural food ingredient, ascorbic 
acid not only gives vital nutritional 
value, but also protects fresh flavor and 
color against oxidation damage...such 
and flavor loss the 
case many types fruit, “rusting” 
the case the fatty portions fish. 

you are primarily interested 
protecting your packs against the 
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effects oxidation, Pfizer also offers 
new, low cost Isoascorbic Acid which 
has all the antioxidant effectiveness 
ascorbic acid U.S.P., but which does 
not give vitamin fortification. 

Write the Pfizer Chemical Sales Divi- 
sion you would like detailed infor- 
mation how use Pfizer 
Acid and Isoascorbic Acid process- 
ing frozen foods, Build your sales with 
health plus your label and extra 
protection your packs! 


CHAS. PFIZER CO., INC., Chemical Sales 
Division, 630 Flushing Ave., Brooklyn 
Branch Offices: Chicago, San Francisco, 
Vernon, Calif.; Atlante, Ga.; Dallas, Texas 


Quality ingredients 
for the food industry 
for over 
century 


helps put your product the table! 


Freezing News 


Promotion Selling Research 


Frozen Food Packers 
Plan Chicago Meeting 


The 1958 convention the 
tional Association Frozen Food 
Packers will held 
March 2-5. will the first time 
since 1954 that the convention will 
held separate from the National 
Frozen Food Distributors Association. 

Sterling Doughty, NAFFP pres 
ident, said that the new program 
arrangement will allow both conven 
tion program and exhibit 
the sole sponsorship NAFFP. 

The exhibit will aimed more 
directly the packers than has been 
the case recent will 
plies, and services which are offered 
the frozen foods industry for pack 
ing, transporting, storing, distribut 


ing, displaying and selling its products. 


pre-cooked 


Two 


Seafood Mix 


The Birds Eye division General 
Foods Corp. has introduced 
cooked seafood mix which will reach 

bites and aluminum foil for 
easy heating lines package. 


Frozen Crab Sticks 


Flash-frozen 


ing marketed the SeaPak Corp., 
Simons Island, Ga. 

The crabmeat mixture consists 
hard-cooked eggs, finely chopped on- 
ions and green peppers, oleo, season- 
ings, and crabmeat. Breading’ and 
batter materials are applied after the 
crab sticks are 

Cooking time two three min- 


utes. 
— 
LO catam or 


POTATO 


Courtesy Container Corp. of America 


Multi-Pack 


multi-pack was used recently 
Campbell Soup Co. advertise 
free can offer. 

The package held two cans froz- 
potato soup with 
cessed tabs; copy front and back 
told how get the free can frozen 
soup choice shrimp pea). 


Portable Transporter 

The “Frozen Food Transporter” 
portable refrigeration unit which util- 
izes foam plastics its insulation 


agent, Insulation was engineered 


6415 California Ave., 

The transporter holds approximately 
100 frozen food and has 
capacity approximately cu. ft. 
Among its features are: moisture 
absorption, light weight, sanitary ap- 
pearance, constant insulating value, 
odorless, and molded design elim- 
inate open corners and joints. 

The unit may used carry 
frozen foods non-insulated trucks 
for transportation retail markets and 
customers. The units may stacked 
tiers truck bodies for conveni- 
ent handling dispensing and reload- 
ing. 


Chicago 45, 


Packaging 

new family waxed cartons that 
can filled speedily “touch- 
proof” operation has been adopted 
for Howard fruit pies. 

Lock devices the side panels 
the one-piece cartons enable the man- 
ufacturer get better production 
speed almost entirely automatic 
packaging operation. 

The cartons are made sulphate 
food board for purity, and cold water 
waxed for protection against 


Retailers Can Increase 
Frozen Meat Sales 


recent panel meeting New 
York, Leonard Berkowitz, general 
Worcester, Mass., frozen meat packer, 
urged chain outlets and frozen food 
distributors concentrate their efforts 
frozen meat sales 

Discussing “The Future Frozen 
Meats for Chain Distributors,” 
Mr. Berkowitz stated that surveys 
three market areas showed that 82.3% 
consumers have the 
handle frozen meats. 

“Within the past few years,” 
said, “we have developed meat 
form that eliminates waste; 
merchandise; more convenient 
for the consumer; requires less space 
for storage and display; costs less 
handle; and more profitable.” 

Mr. Berkowitz spoke meeting 
the Double “F” Organization, which 
sales representatives the executive 
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other calorie-free sweetener matches this 
Digest, the Saturday Evening Post, Ladies’ Home 
Journal, Time, National Geographic and Sunday 
Supplements 101 major markets. 


wonder Sucaryl outsells all others wherever it’s 
displayed ... that the name carries such sales magic 


the label any dietetic product. 


You can find out about Sucaryl our expense. 
We'll glad send enough experiment with. 
You'll probably find fits right with your 
present manufacturing processes. Just tell whether 
you want Sodium Sucaryl Calcium. 


Chemical Sales Division, Abbott 
Laboratories, North Chicago, Ill. 
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152 calories cake 


with chocolate sauce 


when you sweeten with sugar 


cake 
and sauce combined 


when you sweeten with Sucaryl 


You can save lot calories sweetening with 


and you can't taste the difference 


Sucaryl makes easier for you 
watch your weight...by giving you 
wholly natural sweetness your 
diet without one single calorie. 
Sucaryl the first calorie-free sweetener 


that tastes just like sugar ordinary use. 


You'll find sweetens drinks, fruits, and 
cereal perfection. Cook with it, bake 


with it; use practically anywhere you 


would sugar. Any Sucaryl-sweetened dish 
tastes just like its sugar-sweetened twin. 
Sucaryl, course, for anyone sensibly 
counting his her calories, and for those 
who cannot eat sugar. You get Sucaryl 


tablets solution; low-salt diets call 


for Calcium. Abbott Laboratories, 


North Chicago, Illinois 


and Montreal, Canada. 


JUST OFF 
THE PRESS! 


Our brand-new 

cookbook, 

saving Recipes with in- 

cludes the recipes for the sugarless Sponge 
Cake and Low-Calorie Chocolate Sauce 
shown above. Also dozens new, kitchen 
tested ideas for desserts, sweet breads, sauces 
wonderful recipes all! Get 
your free copy, your drug store. 


Non-Caloric Sweetener —No Bitter Aftertaste 
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MEANS Metal Packaging 


Fifty-six years metal packaging 
experience becomes integral 
part your business when your 
product packed metal can 
from All the economies 
and advantages product planned 
can production, design, color, sales 
appeal and development are yours 
with Heekin Product Planned Cans. 
Personal Serv- 


ice close your telephone. 


THE HEEKIN CAN CO. OHIO, TENNESSEE ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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THAT 

CANS 


because they protect the contents 


Anchorglass containers set 
chemical reactions with their 
they leave food flavor, taste, aroma and color 
strictly alone. Their pouring edge, protected 
the closure, clean and sanitary. They 
rust, corrode leak storage. Their trans- 
parency permits positive visual protection 
against slack fills. Housewives prefer glass 
packages because they can effectively re- 
sealed protect unused portions. And con- 
tents never have transferred another 
container for safekeeping. Pack 
Anchorglass and safeguard the purity, 
freshness and true flavor even the most 
delicately flavored foods. You will move more 


your products doing so. 


Use Anchorglass containers 
sealed with caps 


OCKING 


GLASS CORPORATION 
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New? 
Supplies Equipment Trade Literature 


per minute, the machine will handle 
can sizes ranging from 202 404 
diameter and from 200 708 
suitable for closing all products 
except beer and 
uges, 

The basic 450-HCM machine con- 
sists main drive, can feed table, 
filler stand, basic end marking 
unit, 90° discharge including idler 
sprocket and basic change parts for 
one Alternate equipment 
required for the machine are main 
machine drive, marking 
change parts. 


Closing Machine 
low-cost, high-speed 450-HCM 


six-spindle closing machine, designed 
for packers who 
with quality performance, 
offered Continental Can Co., Dept. 
100 42nd St., New York 17. 
Capable speeds 600 cans 


Liquid Sugar 


makes possible economical delivery 


MALT VINEGAR 


Fine Flavored 


COOPERAGE, TANK CARS, TANK TRUCKS 


RICHTER SONS CO. 
Manitowoc, Wisconsin 
Since 1875 
Vinegar 


liquid sugar canners and 
food processors has been announced 
The Amalgamated Sugar Co., Og- 
den, Utah. 

Pictured here schematic draw- 
ing the company’s liquilizer process. 
Approximately 144,000 bulk 
beet sugar can converted into 
liquid five hours. 

left standard railroad hop- 
per car, which converter 
attached the bottom. This allows 
the sugar drop down where 
meets the water which pumped and 
sucked past the converter and then 
back the storage tank right. 

The top pipe from the tank leads 
lower pipe carries sugar-water back 
tank. Agitator lower right 
tank keeps stirring mixture, which 
may back through converter 
until all bulk sugar emptied from 
the car. 


Preheaters 


The Roswell 
manufactured Chicago Stainless 
Equipment Corp., Dept. 5001 
Elston Ave., Chicago 30, are au- 
tomatically controlled units designed 
for high temperature processing 
300° 

According the manufacturer, the 
redesigned Models 2T-PRI and 4T- 
through type 316 stainless steel sur- 
faces 200 pressures. 

The models come equipped with 
product and steam controls, stainless 
feed and return pump system. Di- 
mensions the 2-tube unit are 
wide high long; the 4-tube: 


Free Bulletin 


Horix Manufacturing Co., Dept. 
Corliss Station, Pittsburgh Pa., has 
published bulletin entitled “Horix 
Builds Auxiliary Equipment for han 
dling bottles, jars, cans any size.” 

The bulletin should interest 
all users filling equipment. The 
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semi-automatic bot- 
machinery, shortly after 
the turn the century, did more 
expand the glass container industry 
than all the achievements the early 


years. With developments that soon 
followed, output was tremendously 
now supplied with 
containers uniform weight and 
measure, packers could set precise 
production goals, and accurately 
estimate shipping costs. 

Today’s amazingly intricate 
machinery and mass-production 


GLASS 


methods turn out undreamed-of 
quantities glass containers each 
year more and more them 
carrying the Metro trademark 
sign dependable METROmatic 
service best assurance quality 
schedule geared specific produc- 
tion requirements. 


METRO GLASS COMPANY, INC. 


MANUFACTURERS QUALITY GLASS CONTAINERS 


WASHINGTON, PA. 


JERSEY CITY, JERSEY 


CHICAGO, 


‘¢ 4 \ 


auxiliary units have been designed 


and built that they can used 
not only with Horix fillers but with 
fillers any manufacture. 

Each unit illustrated and its 
tion fully Included 
Horix original feed screw tor glass; 
new glass preheater; case 
bler for handling 
corker for efficient driving 
conveyor 


Consistency Recorder 


instrument for the 


fibrous pulpy slurries has been de- 
veloped Fischer Porter Co., 
Dept. Rd., Hat- 
boro, Pa. 

According the manufacturer, the 
permits automatic consistency control 
applesauce. 

The instrument consists simple 
hydraulic insensitive 
recorded arbitrary units which bear 
either Adams Bostwick consistom- 


Full 90° Turn 


solution the problem turn- 
ing 90° corners conveyor and ma- 


terial handling systems found 
the Stewart-Turn, 
Stewart- Corp., Dept. 1639 
Moxahala Ave., Zanesville, Ohio. 

straight line. There rollers 
stick, tight corners jam, de- 
ing moved, 


Operation the unit based 
grooved pulleys, meeting provide 
angular direction flow. The 
belts are banked for 
tact with the material motion, and 
sheer the material changes direc- 
tion. Slight differential 
tween the bank belts produces 
positive turning 


Alarm 


automatic alarm instantly 
sounds warning buzzer 
freezers, sterilizers and 
cations where 
nance critical, has been developed 
Mack Electric Devices, Inc., Dept. 
Wyncote, Pa. 

The Thermo-Alarm permits hr. 


perature, 


Keep Stored Foods Real Clean! 


Tear 
Resistant Material. 


and Most Acids and 
Chemicals. 


BARREL KOVER 


RACO PRODUCTS 
DIVISION 


Olives 
Vinegar 


OVAL TANK KOVER 


Applications AreMany— 


Sauer Kraut Fruit Juices 
Pickle 


Fresh Fruit 
Baby Food 
Vevetables 


Storage 


WRITE TODAY 


Robin Adair Co., Inc. 


Cheese Vats 


New State Kraut 
Packers Claim 
Kovers Are 
Doing Real Job. 


Sewed Seams Rot 
Rip. 


hy 


KRAUT KOVER 
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“The salt use does 


g00d change?” 


When you can better job with another 
kind salt, worth making change 


And change Morton Salt for processed 
foods will insure better, more uniform flavor. For 
low-price, premium grade salt entirely free 
from bitter calcium and magnesium compounds that 
can distort flavor. Morton Salt always 99.9% 
clean, pure sodium chloride, exceptionally the 
objectionable trace metals, copper and 

Unlike some salt, the quality never varies 
from shipment shipment, whether you buy 
bulk for direct salting brine, handy tablets 
made your own specifications. 

Morton technical service can help you 
better job, too. Morton Consulting Engineer will 
happy discuss salt with you. also can help 
you with such problems installing water softening 


system, modernizing expanding brine installa- 
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tion. And he’s backed the services the best 
equipped salt research center the world—Morton’s 
multimillion-dollar research laboratory Woodstock, 
Best all, there’s charge obligation for 
any help you receive through Morton representative. 

Regardless your size, think find well 
worthwhile talk about salt and service with 


Morton Consulting Engineer. you agree, just write: 


MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. FP-4, 120 So. LaSalie Street, 


Chicago 3G, Illinois 


Fire 


(Continued from page 25) 


quence: 

box and flame passages with mini- 
mum four complete air 

Establishment the pilot 
and “proof” its presence before 
the main fuel valve can opened. 

Continuance the pilot flame 
for definite interval time de- 
pending upon the fuel used (12 
seconds for light oil gas, for 
example, and about seconds for 
heavy the end this time 
the main burner flame must 
liably established and not, 
the main fuel valve must auto- 
matically and instantly closed. 

the main fuel valve, the main 
burner flame “lost” for more than 
safe interval time two seconds, 
for example. 

some cases, automatic purg- 
ing for adequate period time 
following boiler shutdown 
required, 

These control functions are impor- 
tant addition trained personnel. 
Too much reliance should 
placed upon boiler 
even where the boilers are “constant- 
attended,” 


NUTRL-JEL 


Regular and Slow Set. 


Ready use. 


For Preserves, Jams, 
Jellies and Marmalades 


CONFECTO-JEL Jellied Candies 


the main flame lost due 
slug water the fuel the 
moment when the boiler 
stepped outside get breath 
air, the explosion can occur just 
surely had been gone for 
hour. 


Type equipment 

The type equipment 
depends upon the size and type 
the boiler equipment. Package units 
are available which are designed for 
installation plant employees under 
supervision the rep- 
resentative. These systems 
smaller installations. 

Large, multiple burner 
quire more elaborate equipment and 
installation. The cost runs 
from several hundred dollars sev- 
eral thousand dollars per installation 
but investment safety that 
worth every dollar spent. 

The controls generally involve some 
sort “sensing” mechanism which 
detects the loss flame 
causes the main fuel line shut 
the development controls some 
the first devices were slow re- 
spond unsafe conditions. Their use 
disappeared. 


The early devices were followed 
photocells and “flame rods” 


combustion safeguards. The one mon- 
itored the flame “seeing” it, and 
the other employed 
conductivity the flame itself 
maintain the control circuit. Improved 
adaptations these principles are 
used some the modern flame 
failure controls today. 

Other devices utilizing photo-sen- 
sitive crystals and gas analyzers have 
been developed. 


Proper maintenance 


Even with controls the hazard 
fire box explosions may still remain. 
Whatever equipment used and 
however carefully designed and 
installed, will function better 
than the care which 
There some indication that many 
control devices are not properly main- 
tained. 

test 175 burners industrial 
locations was made within the last 
two years. covered almost the en- 
tire range control equipment. 
49% the tests took seconds 
more for the main fuel valve 
close after simulated flame failure. 
20% the cases the main fuel 
onds. These were all too slow act 
proper safeguard, 

the balance the tests, safety 
shutdown took place four seconds 


BETTER JAMS 


Jellies and Confections 
Because... 


Wide Range 


Uniform Strength 


Neutral color and 
blends naturally with more 
ent fruits than any other pectin 


Makes jams jellies with even, 
smooth texture (never grainy) 
and improved spreadability 


For full information, technical advice, and formulas write Dept. F-4 


dable Supply 
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less. Some this equipment was 
older type. But virtually all 
the cases involving modern equip- 
ment where the response was over 
four seconds, the cause delay was 
the need for minor adjustments. 


This condition was the result 
adequate maintenance periodic 
testing the safety equipment. The 
moral obvious. During the operat- 
ing season, flame failure controls, and 
indeed all safety controls the boil- 
er, should tested least once 
week. 

These precautions will 
agonizing experience watching 
boilers cold just the crop 
coming from all directions. 


Improved boiler rooms 


The emphasis has been placed 
fire box explosions, not because 
the absence other dangers, but 
because canners have been steadily 
improving boiler rooms and reducing 
other hazards. 

Fifty years ago the boiler room 
was the principal “hot spot” the 
average cannery. Boiler rooms gen- 
erally were part the factory 
building, which was 
struction. Boilers were 
manually often were forced 
the “bulge point” during the height 
the pack. Boiler rooms and heating 


Cut Labeling 


Time with 
BURT NON-STOP LABELER! 


never rushed! 


EXCLUSIVE 
MONEY-SAVING FEATURE 


Only Burt Labelers have auxiliary feed 
fingers which function from both sides the 
label, assuring uniform label position with 
disarrangement the label pack. 


stoves the warehouse constituted 
the chief source all cannery fires 
half century ago. 

time passed, canners built sep- 
processing plant cut 
rooms off from the factory mason- 
fire walls. Gradually 
became “clearance” conscious, again 
largely through the efforts Can 
ners Exchange fire prevention 
sonnel. Larger roof openings for the 
stack, better lateral 
clearance around boilers and breec h- 
ing, improved ventilation had 
remedial effect. Today, improper 
clearances in the boiler room aS a 
fire cause well down the list. With 
the advent incombustible construc 
tion, boiler room fires resulting from 
the ignition combustible building 
members Boiler 
equipment itself evolved radically. 

spite the general industry 
improvements there still may haz 
ards the boiler rooms. Canners 
should take time out now analyze 
these hazards and then 
eliminate them before the packing 
season. 

Adequate clearances combusti 
ble material, proper training boiler 
room employees and 
safety controls periodically tested 
and carefully maintained will elimi 


You get CONTINUOUS labeling with Burt 
Non-Stop Labeler. Burt Dual Label Feed 
means stops replenish supply. 
You save time! You save money! And your 
operator does better job because 


nate most boiler fires and explosions 
and the consequent production 
which more likely than 
follow. 


Dinner for Two 

The Birds Eye division General 
Foods Corp. has introduced four pre- 
cooked “Main Dishes for Two”; had- 
dock white sauce; pot roast beet 
with gravy; beef stew with vegetables, 
turkey with gravy and 
dressing. 

The entrees are being distributed 
the San Sacramento and 
Oakland areas the West Coast and 
Rochester, Elmira, Syracuse, Bing 
hampton and Utica upstate New 
York. 

The new products are packed 
rigid foil aluminum dish with lam- 
inated foil cover crimped on, They 
are packed and wrapped 
color gravure-printed waxed 


“BURT BEATS 
FLEETING 


High Speed Case Packers 
and NON-STOP Labelers 


BURT MACHINE COMPANY 


401 Oliver St., Baltimore Maryland 
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SEPARATE WASHING FUNCTIONS 
ONE MACHINE 


Two riffle pans remove 
all heavy substances such 
stones 
Flotation chamber for 
removal all light float- 
ing substances 
Large separating screen 
removes water, splits, skins, 
hulls, etc. 


fresh water spray 
HI-EFF WASHER 


HI-EFF WASHER equipped with complete self contained drive. 
Can operated any location. Simply connect water and electricity then 
operate, Separating screens available sizes for every commodity quickly 
interchangeable. BIG CAPACITY but reasonably priced that its use 
justified even the smallest plant. 


HYDRAULIC ELEVATORS 
WASHERS SEPARATORS BEET CUTTERS 


Write today for Complete Details 
THE SCOTT VINER COMPANY 


1224 KINNEAR RD. COLUMBUS OHIO 


TUBULAR BLANCHERS 


FLEXIBLE STEEL 
CONVEYOR BELTING 


The hard impenetrable surface the Porte Belt will not pick 
odors off-flavors, cannot absorb oils other Besides, 
easily and quickly sterilized with steam gun scalding water. 
The open mesh feature, that permits free circulation air and 
liquids around products process, speeds cooking and cooling, 
also provides free drainage and prevents waste accumulation. 
Whether you are processing, packaging, shipping, storing, this 
all-purpose conveyor belt will give you years econom- 


any length and any 


Ask your Mill Supplier write 
illustrated literature, prices. 


BOX 124 Dept.B Porte, Indiana 


Filter installation for pectin. 


Preserver Makes 
Own Pectin 


Old Virginia Packing Co. 

Front Royal, Va. (See Food Pack- 
March issue) has 
that has proven money saver. 
Pectin manufactured the plant 
for use preserves and jellies. Ap- 
ples are shipped from 
producing area the Shenandoah 
Valley. This near-by source fruit, 
with consequently low shipping costs, 
allows the Old Virginia Packing Co. 
saving. 


Boiler Explosion? 


Not any more! Nearly every 
canning plant has sufficient pre- 
cautions stop this old “plant 


killer.” But still dangerous are 
the fire box explosions with gas 


and oil fired boilers. See page 
28. 
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sets man thinking! 


“Flavor Improvement, New Products, Product Development—what 


would have given for that kind help when started this business. 


smart move for us. Then our product has become little 


old fashioned, will find out before decreasing sales tell us. 


“Guess should check with them Product Development, 
Eye-Appeal, New Product Suggestions, known the Stange 
name for years so—like they suggest—perhaps check 


with Stange and 


The CO., Manufacturers 
Seasonings and Food Colors, extends the 
Food Industry three-fold service involving 
Flavor and Color 
velopment—New Product Suggestions. Any 
all three services are available through 
Stange representative letter. 


\ » 
# 
A 


50-A MICROGROUND SPICE CREAM OF SPICE SOLUBLE SEASONING GROUND SPICE 


NDGA ANTIOXIDANT BRAND CERTIFIED FOOD COLOR 
WM. STANGE CO. 
Chicago 12, Ill. Paterson Oakland 21, Calif 


CANADA: Stange-Pemberton, Toronto, Ontario 


MEXICO: Stange-Pesa, A.— Mexico City 
titho in US.A 


hetter check with 


STANGE 


and sure 


Washington and You 


New FDA Rules Use 
DDT Sprayed Corn 


tolerance parts per million has been set for 
residues DDT the fat meat from cattle, 
hogs and sheep. The Food and Drug Administration 
established the tolerance with particular regard for field 
corn that had been treated with DDT. 

Corn canners, who last year were warned that com 
treated for anything more than early borers could cause 
trouble, may not helped the ruling. Until further 
information made available, looks the tolerance 
for beef cattle still means: 

Sweet corn treated with two applications DDT 
spray for first generation borers, before ear formation 
safe. Husk and cob silage can fed. Fields may 
pastured fodder used for silage after ear harvest, 
for beef cattle. 

Sweet corn treated for second generation borers 
and corn ear worm should not used for feeding. 

There has been tolerance set for residues DDT 
Tests show that applications DDT any 
manner the feed dairy cows results 


DDT milk. 


Patman Charges Influence 


Wright Patman, Congressman from Texas, co-author 
the Robinson-Patman act and presently sponsor 


House Bill redefine the R-P act, has charged that 
major oil companies have organized “false-front” lobby 
oppose the bill. 

The bill, called the “Equality Opportunity” bill, 
designed help small-business people, including gaso- 
line jobbers and retailers, Congressman Patman said. 

However, Members the House have received tele- 
grams and letters from gasoline jobbers retailers 
asking them not support the measure. 

The reason for this unexpected opposition, Congress- 
man Patman said, was drive organized the major 
oil companies. some cases the oil companies are pres- 
suring jobbers and retailers send wires and letters 
opposing the bill. 

bill similar H.R. was introduced late the 
last session Congress. passed 393 but was 
not taken the Senate. This session similar bills 
have been introduced both the House and Senate. 


Chemical Additives 


Several bills have been entered which provide for 
more control the Food and Drug Administration over 
addition chemicals food. The own proposals 
the subject are still being cleared. 


Exemptions Should Continue 


James Mitchell, Secretary Labor, backing admin- 
istration’s proposals for amending the Fair Labor Stand- 
ards Act, also threw the weight the Department 
Labor behind the seasonal food processors. Questioned 
House Labor subcommittee March Secretary 
Mitchell defended the present exemptions the Federal 
Wage and Hour Law that apply the seasonal processors. 
The administration wants these exemptions continued. 


Red Wing 


(Continued from Page 21) 


storage. The conveyor can also 
shifted send filled cases the 
loading for direct shipment. Because 
the large number flavors and 
labels that are run, only two-week 
supply carried the warehouse. 

Storage capacity for juice, pulp and 
fruit has become tight. 
storage rooms have gal. 
tanks. Temperature kept 26° 
Pulp stored three rooms 
gal. drums Also stored here 
are frozen strawberries con 
This storage room the past 
had held year’s supply. This year 
fore the next picking season. 

the changeover, the line 
started the The two 
new lines were set using new 
equipment and equipment trans 
ferred from Philadelphia. soon 
the new line was the 
old line was The changing 
the cook room was done more 
Vacuum pans and kettles 
came from Philadelphia and were 
installed immediately. The ventilating 
system and the automatic material 
supply system was installed later. The 
conveyor system from the end the 
labelers the warehouse 


last. The result almost en- 
tirely new operation that extremely 
and that requires only about 
twice much labor the old line, 
for six times the capacity. 

Equipment described the Red Wing 
Co., plant and suppliers: 


Juice holding tanks........... Cherry-Burrell 
Lee Metal Products Co. 
Bulk sugar system..... Superior Separator Co. 
Filler Machine Co. 
Pasteurizer-cooler 

Barry-Wehmiller Machinery Co. 
White Cap Co. 
Phin Sales Co. 
Taylor Instrument Co. 


Gould 


(Continued from Page 19) 
35% preference for 
but showed 
“overall” preference only 14%. 

Thus, color, which normally con- 
sidered very important attribute 
quality cream style corn, did not 
carry the “weight” expected when 
considering the overall preference. 

Chart illustrates another point 
with tomato juice. generally con- 
ceded that color important at- 
tribute quality. Flavor, course, 
rates more points the Stand- 
ards for Grades Tomato Juice. 

The consumer panel agreed that 
flavor more important tomato 
juice quality than color, least, when 


they rated the two samples over- 
all preference. the two samples, 
the panel preferred the color the 
“White” sample and the consistency 
and flavor the “Blue” sample. The 
identical the flavor score. 

One other point noted this chart 
that both samples were considered 
these consumers over 70% 
“as good” “better” than what they 
customarily use. 

conclusion, least with prod- 
ucts relatively high quality, con- 
sumers indicate flavor very 
important factor determining the 
ucts. Flavor elusive factor 
attribute quality, but food proces- 
sors through their quality de- 
partment must have 
this attribute quality. Small, well- 
trained flavor panels may 
quate detect slight differences 
flavor; however, repeat sales are 
not expected, may desirable 
evaluate the particular product 
question with consumer panel and 
determine how consumers rate your 
product against known competitor. 


References 


Gould, al. Establishment and 
use consumer panel for the evalu- 
ation quality foods. OAES Res. 
Cire. 40, 1957. 
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Secretary Mitchell said that the industry was such 
nature that serious injury would done were 
brought under the Act. 


Goat Milk for King Saud 


The recent visit King Saud Saudi Arabia, brought 
attention food industry the capital city not 
generally noticed. soon His Highness got estab- 
lished Blair House, the residence for high-ranking 
guests the government, put out standing order for 
eight quarts goat milk daily. seems the herds 
milk goats are numerous this city that people 
the business goat milk production and marketing have 
organization; and far this page knows they may 
have lobbyists the Hill. The retail price this 
told, cents quart; but aid international 
relations, and consideration the big order, the 
King got his supply wholesale prices. Name the 
organization? Capital Dairy Goat Association. 


More Study Needed Nematocides 


The Department Agriculture thinks farm tests are 
needed determine whether the use 
the increasingly popular soil fumigants profitable. 
certain cases its use will increase yields and quality 
vegetable crops 25% more. But treatments are 
expensive, and there soil-sample test show wheth- 
there are enough nematodes microscopic worms that 
cause much crop damage present the soil make 
the treatment profitable. The Department recommends 
experimental trials small scale. 


Speed and Flexibility Preserve Line 
See page 20. 


Switch Hot 
Break Method! Tanks equipped 
with Kook-More Koils provide 
the quick, efficient, safe way 
prepare tomatoes for juice 
catsup. pregrinding. Product 
broken built-in distorter, then submerged instantly 
high temperature liquid prevent enzymic action. 
Result: Maximum release pectin from skin and seeds, 
producing stock heavier body, better color and 
greater vitamin content. 

Three stainless steel models—8, 
and ton capacities. All have 
Kook-More Koils with 130°-210° 
temperature range. Furnished com- 
plete with steam strainers and traps, 
temperature regulator, thermoguide, 
level control, impeller and motor. 

The Universal Hot-Break Unit 
one complete line Langsen- 
kamp machines for food processors. 
Write for full details. Unit 


How Cut Food Products 


Whether you want: 


SLICES, 
DICES, 


Ask for Bulletin No. write today to: 


STRIP-CUTS 
CRINKLE-CUTS 


you'll find the exact 
equipment you need this complete 
page handy reference guide. 


URSCHEL 
LABORATORIES inc. 


VALPARAISO INDIANA 


Designers and manufacturers precision, high speed cutting equipment for food products 


APRIL, 1957 
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LOOK 


YOUR LABEL 
Everyone else does! 


Maybe ready 
for change. 


Since 1896 GAMSE 
LITHOGRAPHING has 
produced long list 
label successes. Designs 
originated for you 
without delay. 

Write your needs 
today. 


Labels every 
Kind for every 
Food-Packing Need 


ff 


GAMSE 


LITHOGRAPHING CO. INC. 


Baltimore Maryland. 


For complete details, illustrated 
literature, prices, delivery, see 
your Robins Representative 
write direct. 


Who Dries Mushrooms? 


the Editor: are importers 
dried mushrooms and would be gre atly 
obliged you could give few names 
and addresses likely 
Stern 
Mushpro Ltd. 
2A, Ashdown St. 
London N.W. 


England 


Brine Test After Blanch 


the Editor: read with consider- 
ible interest the recent article, “Specific 
Gravity Tests Can Measure Vegetable 
Maturity,” (January Food Packer) since 
have been using such test deter- 
mine grade prior final processing 
peas for the past several 

our case, use the brine test 
blanched peas, have found much 
closer correllation between such tests and 
the tests the canned product, apparent- 
because blanching eliminates most 
the air 


Also, have found that the canned 
peas will usually grade somewhat higher 
than the blanched peas, which gives 
certain margin safety for 
also essential that the incoming raw 
peas from the same field parts 
the same field blended from 


fields order that there will 
much difference between tests. 
Ben Counter 
Fort Lupton Canning 
Fort Lupton, Colo. 


Gets “Dog 


you for the very fine treatment and the 
many respectful things you said about 
NCA your February issue. 

The copy has had thorough circulation 
here, and has been closely read the 
entire personnel, much that it’s 
pretty badly worn and 
ready. are particularly appreciative 
the very excellent salute page 31. 

Nelson Budd, Director 
Information Division 
National Canners Association 


Likes Buyers’ Guide 


the Editor: have received the 
October 15, 1956 reference issue 
Food Packer via our library routing 
list and read with great interest. 
the first time have seen maga- 
zine put out issue this type and 
very good idea. 

Our office would like receive two 
copies this issue. Thank you for 
very helpful and interesting issue. 
Scott Hedden 

Agricultural Engineer 

Agricultural Engineering Department 
Michigan State University 


GET FULL FLAVOR BLANCHING 


with the THERMOTIC 
STEAM BLANCHER 


The Robins Thermotic Steam Blancher assures 
retention flavor mushrooms, fruits and 
vegetables because they are blanched their own 


broths. 


Uniform blanching accomplished 


accurately timed and easily controlled graduated steam 
flow. Produces product highest quality. 
Shrinkage reduced minimum. Design conveyor 
screw eliminates possibility damage. 


AND INC. 


Manufacturers Food Processing Equipment 


713-729 Lombard St. Baltimore Md. 


THE ROBINS LINE INCLUDES EQUIPMENT FOR PROCESSING 


APPLES ASPARAGUS BEETS CORN DRIED BEANS LIMA BEANS MARMALADES OLIVES ONIONS PEACHES PEAS PEPPERS 
PICKLES POTATOES PUMPKIN RELISHES SAUERKRAUT SHRIMP SPINACH STRAWBERRIES STRING BEANS TOMATOES 
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Classified Advertising 


ALE 


Count average words per line. Rate 
cents per line. Minimum charge $2.50. Cash 
with order, discount allowed. 
When “blind” 

address box and number shown care 


THE FOOD PACKER 


answering advertisements 


For Sale—Machinery Equipment 


FOR SALE—Two Monitor All Steel Pea 
Cleaners Excellent Condition—Bought New 
1948. Write Box #134, Food Packer. 


FOR SALE—Bird 32” 50” St. St. Centrifugals; 
Sparkler #33-S-28 Steel Filters with St. St. 
Leaves; Niagara Model 510 sq. ft. T316 St. St. 
Vertical Filter; 3000 gal. St. St. Vacuum Tanks 
with coils. Fitzpatrick Comminuting Machines 
Models Also Piston Fillers; 
Tanks (Steel, St. St., Aluminum), Mixers, etc. 
PERRY EQUIPMENT CORP., 1405 6th 
Philadelphia 22, Pa. 


FOR SALE. TANK CARS. Two wood tanks 
mounted platform. Capacity 7,000-8,000 
gal. Present registration under Title MVX. 
Write Food Packer, Box 133. 


World Automatic Labeling Machine with 
tures label round pints and quarts 
good working condition. $750.00. PRAIRIE 
VIEW HONEY 12303 12th St., Detroit 
Mich. 


APRIL, 


1957 


IMMEDIATE SHIPMENT! For immediate use! 
For equipment at a savings — always rely on 
FOOD PROCESSING EQUIPMENT CO., Kala 
mazoo, Mich 


Help Wanted 


POSITION AVAILABLE. you have had 
pervisory experience the operation and 
maintenance canning equipment, have 
high school education and are free travel 
nationwide, have interesting job dis- 
cuss with you. Write Food Packer, Box 132. 


WANTED—Packaging Engineer with frozen 
food packaging experience for large packag- 
ing machinery Mechanical 
industrial engineer education and experience 
useful but not necessary. Excellent oppor- 
tunities for growth and income expanding 
field. Principal travel area midwest. Con- 
tact FOOD MACHINERY AND CHEMICAL 
, Hoopeston, Ill. Attention: R. F. Hart 
man, Personnel Manager. 


Position Wanted 


Experience salting and processing pickles 
for years. Can salt south north. Write 
Box 134, Food Packer. 


ADVERTISERS’ INDEX 
Abbott Laboratories ............ 35-38 
Allied Chemical Dye Corp., 

General Chem. Div. 8-9 
American Can Co. 30-31 


high quality pack. 


Anchor Hocking Glass Corp. ..... 
Associated Seed Growers, Inc. 

Ball Brothers Co. 2nd Cover 
Brockway Glass Co. 
Cellu-San Div., Darworth, Inc. ..... 
Container Corp. America ....... 
Continental Can Co. ........ 3rd Cover 
Corn Products Sales Co. .......... 


Food Machinery Chemical Corp. 


Gamse Lithographing Co., Inc. ..... 
Hazel Atias Glass Div., 

Continental Can Co. 
international Salt Co. 
Porte Mat Mfg. Co. 
Tin The ......... 
Muirson Label Co., 
14-15 
Scott Vimer Co., The .......655eus 48 
Urschel Laboratories, Inc. 
White Cap Co., Sub. 

Continental Can Co. 26-27 


Charts, tables formulas are prepared taken directly into 
the quality laboratory. extra computation seeking 
further details from other sources will necessary. preparing 
specialty products, details are presented the type ingredients 
used, the quantity necessary for given end volume and the 
necessary operations make the combination ingredients 


Photographs and diagrams which accompany the details show 
latest equipment action. Specific information available for 
products whether they are packed metal container, 
well recommended fill for various container sizes. 


It's 222 page inches. The new size was designed 
big enough lie flat which makes easier use, easier 
read! Campbell's Book the recognized authority—will serve you 
well—will keep you thoroughly, quickly informed. Have this handy 
finger tip reference when it's needed most! This the popular 
1950 edition. 


ada 


Vance Publishing Corporation 
139 N. Clark, Chicago 2, III. 


Please send coples at $10.00 each. 
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JUST OFF THE PRESS! 


The Best Food 


QUALITY 


CONTROL 
CLINIC 


New Booklet Answers Your 
Questions, Describes and 
Current Practice 
and Equipment 


Here, last, one handy 32-page 
reference work, FOOD PACKER presents 
“the its famous monthly 
Quality Control Clinic, Dr. Wilbur 
photos, graphs, data tables. Features 
these and other pertinent subjects: 


Quality laboratory 
design and operation 


for quality 
control and evaluation 


Interpretation quality 
control data 


Automation food plants 
Quality control freezing 


Variety evaluation proc- 
essing 


Fill weight data and 
standards 


Size classification data 


Here complete, up-to-date quality 
control handbook for everyone your 
organization who has anything 
with the control product quality. 


ORDER YOUR COPIES TODAY! 


per copy—Discounts for 
quantities 


5-10 copies. 10% 25-49 copies. 20% 
11.24 copies. .15% 50 or more. ..25% 


FOOD PACKER 


Enclosed $.. 
promptly your new 
32-page illustrated booklet, “The Best 
Food Quality Control 


forward 
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city STATE 


Harold Jaeger 


Marketing Director 
Can Manufacturers Institute 


arold Jaeger, exponent 
ern marketing methods 
canned foods industry, became mar- 
keting director Can Manufacturers 
Institute shortly after the end 
World War Drawing his wide 
experience advertising agency ex- 
ecutive, creative writer and manufac- 
turer, conceived selling programs 
which, astonishingly, fuse the interests 
such diverse operations 
steel companies and small, local can- 

The results his efforts behalf 
the can makers’ customer indus- 
tries are seen the board rooms 
steel companies, the meeting rooms 
canning trade associations, the edi- 
torial rooms communications media, 
the stock rooms super markets, and 
the dining rooms the American 
people, name just few. 

Hal Jaeger, himself, may found 
any moment any these places. 
“Ubiquitous” only begins describe 
him. During typical week, may 
the secretary the Pennsylvania Can- 
ners Association, speak several 
functions the Tri-State Packers As- 
sociation meeting, fly Chicago 
search project with the National Res- 
taurant Association, 
Wisconsin for evening speech, and 
return his New York office for 
activities before heading his 
Connecticut dairy farm for weekend 
work, 


National Programs 


Hal Jaeger has contagious vigor 
and eagerness. The fact that tomato 
and corn canners are well along 


the formation national organiza- 
tions for marketing, well the 
continued existence similar com- 
modity groups ranging far away 
the Pacific Northwest, testify 
his ability get entire industries mov- 
ing toward goals that might have been 

Mr. Jaeger’s theory “total mar- 
keting” calls for 
tion ail marketing tactics according 
the requirements given prob- 
lem not primary reliance adver- 
tising or, for that matter, publicity, 
research, trade incentives, 
lations, similar single, 
narrower, approaches 


Teaching Was First Job 


Hal Jaeger graduated from the Uni- 
versity Wisconsin, and studied for 
his Northwestern. His first job 
was teaching history Culver Mili- 
tary Academy. His marketing career 
started several years later copy- 
writer with Walter Thompson Ad- 
vertising Agency, where developed 
beer selling campaign that 
praised agency circles. 

Subsequently, supervised all ad- 
vertising for Libby, and 
Libby, and later joined Compton Ad- 
vertising account supervisor 
Procter and Gamble products. 

Mr. Jaeger left the agency business 
1945 organize his own manufac- 
turing firm Connecticut. Two years 
later was retained simultaneously 
CMI and soon began the series 
commodity promotions and other not- 
ably effective marketing activities 
which have earned for CMI 
tion trust and admiration the 
canned foods industry. 


Institutional Markets 


sales patterns, Mr. Jaeger early spot- 
ted the burgeoning importance 
the institutional market, 
mined make possible for canners 
benefit from this marketing de- 
velopment. The current manual, 
“Working Handbook for Institutional 
Salesmen,” conceived him and pro- 
duced under his direction, has won 
the highest praise sales aid. 

home, Hal Jaeger presides over 
60-cow dairy farm Canton Cen- 
ter, Connecticut. has four children, 
three girls and boy, ranging from 
year old “junior”. 

June, the Jaeger homestead 
moving the eastern shore Mary- 
land, where, says, he’s already be- 
ing importuned Tri-State canners 
grow some canning crops 
“Get the canning industry from 
the ground up.” 

comment from Mr. Jaeger! 
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Research report from Continental 


Continental Can technician tests 
food specimens the thermal 
death time unit assure proper 
food processing. 


THERMAL DEATH TIME SYSTEM HELPS 
IMPROVE PROCESSING CANNED FOODS 


The thermal death time unit vital part research program 
improve canned food processing. process engineers use this 
system determine the most effective means killing food-spoiling bacteria. 

First, tests are made food specimens that have been inoculated with 
typical food spoilage organisms. Placed cotton plugged tubes, these specimens 
are rapidly heated and cooled with steam operated equipment. Temperatures 
for this study range high 270 degrees 

Later the research scientists repeat the experiment, duplicating actual com- 
mercial production, processing the food small cans. After period 
incubation, researchers check see which organisms survive given time and 
temperature heat sterilization. 

These exhaustive studies enable engineers recommend the 
best method for processing canned foods. you have processing problem 
call us. Our engineers will welcome the opportunity help you solve it. 


QUALITY 


CONTINENTAL 
CAN COMPANY 


Eastern Division: 100 42nd St., New York 
Central Division: 135 So. Salle St., Chicago 


Pacific Division: Russ Building, San Francisco 


RACTIVE APPEARAN 
FLAVOR 


not many hybrids have them all 


why growers, processors, brokers 
and consumers like Asgrow Golden 


why our spot supply nearly ex- 
BETTER BOOK 
NOW FOR 1958 


ASSOCIATED SEED GROW 


New Haven Connecticut 


hausted for this season. 
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